
COOKING APPLIANCES
OVERVIEW 2024

GRIDDLE PLATES 

GRIDDLE PLATE, DEEP, SMOOTH, 230 V, BARTSCHER  [9408050] 
Bartscher griddle plate; material roasting surface: steel, smooth; temperature
range: 50-300°C; operation: electricity, 230 V, 3 kW; external dimensions (W x D
x H): 32.5 x 58 x 31 cm; roasting surface: 32 x 48 cm; weight: 21.2 kg

€  542.00

GRIDDLE PLATE, DEEP, SMOOTH, GAS, BARTSCHER [8607204] 
Bartscher griddle plate; material roasting surface: steel, smooth; temperature
range: 50-270°C; operation: gas (4 kW); propane nozzles included; external
dimensions (W x D x H): 32.5 x 58 x 31 cm; roasting surface: 32 x 48 cm;
weight: 24 kg

€  749.00

GRIDDLE PLATE, DEEP, RIBBED, 230 V, BARTSCHER  [4439459] 
Bartscher griddle plate; material roasting surface: steel, ribbed; temperature
range: 50-300°C; operation: electricity, 230 V, 3 kW; external dimensions (W x D
x H): 32.5 x 58 x 31 cm; roasting surface: 32 x 48 cm; weight: 21.2 kg

€  645.00

GRIDDLE PLATE, SMALL, SMOOTH, 230 V, KRAMPOUZ  [5912358] 
Krampouz griddle plate; material roasting surface: steel, smooth; temperature
range: 50-300 °C; external dimensions (W x D x H): 39.5 x 38 x 21.5 cm;
cooking surface: 34 x 34 cm; connected load: 230 V / 1.6 kW; weight: 11 kg

€  658.00

GRIDDLE PLATE, CROSS (SMALL), SMOOTH, GAS, KRAMPOUZ [9254728] 
Krampouz griddle plate; material roasting surface: cast iron, enameled,
smooth; temperature range: 50-300 °C; operation: gas (3.5 kW); propane
nozzles included; external dimensions (W x D x H): 55 x 48.5 x 23.1 cm;
cooking surface: 48.2 x 40.9 cm 

€  618.00

GRIDDLE PLATE, DEEP, SMOOTH, 230 V, KRAMPOUZ  [1807942] 
Krampouz griddle plate; material roasting surface: steel, smooth; temperature
range: 50-300 °C; operation: electricity, 230 V, 3.6 kW; external dimensions (W
x D x H): 40 x 69 x 26.3 cm; weight: 19 kg

€  814.00
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GRIDDLE PLATE, DEEP, SMOOTH, GAS, KRAMPOUZ [4928412] 
Krampouz griddle plate; material roasting surface: steel, smooth; temperature
range: 50-300 °C; operation: gas (4.5 kW); propane nozzles included; external
dimensions (W x D x H): 40 x 69 x 26.3 cm; weight: 20 kg 

€  860.00

GRIDDLE PLATE, DEEP, RIBBED, 230 V, KRAMPOUZ  [2935177] 
Krampouz griddle plate; material roasting surface: cast iron, enameled, ribbed;
temperature range: 50-300 °C; operation: electricity, 230 V, 3.6 kW; external
dimensions (W x D x H): 40 x 69 x 26.3 cm; weight: 19 kg

€  944.00

GRIDDLE PLATE XL, SMOOTH, 230 V, KRAMPOUZ  [1239721] 
Krampouz griddle plate; material roasting surface: steel, smooth; temperature
range: 50-300 °C; operation: electricity, 230 V; two thermostats; external
dimensions (W x D x H): 70 x 37.6 x 23 cm

€  639.70

BAIN MARIES 

BAIN-MARIE PANEL, KRAMPOUZ, 230 V [3189320] 
Bain-marie suitable for side panel; temperature: 35-95 °C; external dimensions
(W x D x H): 203 x 654 x 225 mm; containers: 3 x GN 1/6 (max. 150 mm);
connected load: 230 V / 1.2 kW

€  558.00

BAIN MARIE, 3X 1/3 GN, 150 MM, 230V / 1.2KW, BARTSCHER [2364484] 
Bartscher bain marie; number of basins: 1; GNs: 3x 1/3; operation: electricity
(230 V, 1.2 kW); dimensions (W x D x H): 338 x 540 x 248 mm; weight: 10.6 kg €  266.00

BAIN-MARIE, GN 1/1, GAS / 1.8 KW - FIAMMA [4481744] 
With the gas Bain-Marie by Fiamma, food can be kept warm gently. The device
is made of stainless steel so that a hygienic handling with food is guaranteed.
The device is designed for permanent use at 35 ° - 85 ° C. (without GN
container, incl. installation) External dimensions (W x D x H): 365 x 575 x 305
mm; Inserts: GN 1/1 or 3 x GN 1/3 depth max. 200 mm Connected load: gas -
1.8 kW; Item No .: 6010

€  422.00

BAIN-MARIE, HOTPOT 2 X 6.5 LITERS, 230 V / 0.4 kW (2 X 0.2 KW),
BARTSCHER [6045611] 
Bartscher bain marie hotpot; temperature range: 35-95°C; pots: 2x 6.5 L,
separately adjustable; operation: electricity (230 V, 0.4 kW); dimensions (W x D
x H): 505 x 280 x 320 mm; weight: 7.9 kg 

€  537.00
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BAIN-MARIE, GN 1/1, 230 V / 1.2 KW, BARTSCHER [7721027] 
Bartscher bain marie; number of basins: 1; GNs: 3x 1/3; operation: electricity
(230 V, 1.2 kW); dimensions (W x D x H): 338 x 540 x 248 mm; weight: 10.6 kg

€  289.00

BAIN-MARIE, HOTPOT 4 X 3.5 LITER, 230 V / 0.6 kW (2 X 0.3 KW),
BARTSCHER [8602518] 
Bartscher bain marie hotpot; temperature range: 35-95°C; pots: 4x 3.5 L,
separately adjustable; operation: electricity (230 V, 0.6 kW); dimensions (W x D
x H): 415 x 415 x 320 mm; weight: 10.7 kg

€  703.00

FRYER 

FRYER, 6 LITERS, 230 V / 3.3 KW, BARTSCHER [9861276] 
Bartscher deep fryer; basin capacity: 1x 6 L; number of baskets: 1; operation:
electricity (230 V, 3.3 kW); dimensions (W x D x H): 400 x 600 x 290 mm;
weight: 17.8 kg

€  1,542.00

FRITTEUSE, 2 X 10 LITER, 230 V / 2 X 3,2 KW, ROYAL CATERING [2186259] 
Royal Catering deep fryer; two sections, 10 liters each; 2 x 3.2 kW; max.
temperature: 200°C; external dimensions (W x D x H): 56.5 x 43.5 x 28 cm

€  562.00

FRYER, 2 X 8 LITERS, GAS / 13.4 KW, BARTSCHER (restricted use)
[5414073] 
Bartscher deep fryer; basin capacity: 2x 8L; number of baskets: 3 (1x large,
2x small); operation: Gas (13.4 kW); dimensions (W x D x H): 600 x 600 x 290
mm; weight: 42 kg

€  4,577.00

Deep Fryer, 2 x 16 Liter, 230 V / 2 x 3.5 KW, Royal Catering [2304016] 
Article no: EX10010029

- two very large containers for up to 2.5 kg of french fries each - 2 x 16 l
capacity / 2 x 10 l oil capacity

- very short heating time thanks to two 3500 W heating elements

- easy cleaning thanks to drain taps, Stainless steel surfaces and removable
heating elements

- cold zone for optimal oil quality

- safe handling thanks to automatic switch-off and overheating protection

- dimensions 69 x 52 x 37 cm (length, width, height)

€  873.00

FRYER, 8 LITERS, GAS / 6.7 KW, BARTSCHER [9673247] 
Bartscher deep fryer; basin capacity: 1x 8L; number of baskets: 1; operation:
gas (6.7 kW); dimensions (W x D x H): 400 x 600 x 290 mm; weight: 25 kg

€  2,727.00
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CREPEMAKER 

CREPE IRON, Ø 35 CM, 230 V, KRAMPOUZ [5801235] 
Krampouz crêpe iron; cooking surface material: cast iron, non-stick coated,
ribbed; temperature range: 50-300 °C; operation: electricity, 230 V, 3-3.6 kW;
external dimensions (ø x H): 35 x 17 cm; weight: 22 kg

€  751.00

CREPE IRON, Ø 35 CM, GAS, KRAMPOUZ [6015629] 
Krampouz crêpe iron; cooking surface material: cast iron, non-stick coated,
ribbed; temperature range: 50-300 °C; operation: gas, 6 kW; external
dimensions (ø x H): 35 x 17 cm; weight: 23.5 kg

€  652.00

CREPE IRON, Ø 40 CM, 230 V, KRAMPOUZ [8398509] 
Krampouz crêpe iron; cooking surface material: cast iron, non-stick coated,
ribbed; temperature range: 50-300 °C; operation: electricity, 230 V, 3-3.6 kW;
external dimensions (ø x H): 40 x 17 cm; weight: 25 kg

€  493.00

CREPE IRON, Ø 40 CM, GAS, KRAMPOUZ [1993063] 
Krampouz crêpe iron; cooking surface material: cast iron, non-stick coated,
ribbed; temperature range: 50-300 °C; operation: gas, 6.5 kW; external
dimensions (ø x H): 40 x 17 cm; weight: 26 kg

€  662.00

CREPE IRON, 2x Ø 40 CM, 230 V, KRAMPOUZ [2068614] 
Krampouz crêpe iron; 2 x burners with ø 40 cm each; cooking surface
material: cast iron, non-stick coated, ribbed; temperature range: 50-300 °C;
operation: electricity, 230 V, 2 x 3.6 kW; external dimensions (W x D x H): 86 ×
47 × 19.6 cm; weight: 46.5 kg

€  1,599.00

INDUCTION COOKER 

INDUCTION COOKER WITH INSTALLATION, 230 V / 3 KW, BARTSCHER
[9884212] 
Integrated induction stove with two successive burners and a continuous
Schott-Ceran surface; suitable for permanent commercial use; external
dimensions (W x D x H): 290 x 510 x 83 mm; cooking surface: 510 x 290 mm;
Connected load: 230 V / 3 kW Cooking zones: (front) Ø 180 mm / 1.3 kW;
(back) Ø 180 mm / 1.8 kW

€  461.00

INDUCTION COOKER, SMALL, 230V / 3,5.KW, BARTSCHER
[3342114] 
Table top induction cooker, Item.-No.:105837, dimensions: WxDxH:
340x445x115, 7,2kg

€  298.00

INDUKTIONSKOCHFELD 2, 230 V / 3 KW, BARTSCHER [5081891] 
Induction hob with two successive cooking zones and a continuous Schott-
Ceran surface. Suitable for permanent commercial use. (Hob: 209, - €,
installation: 170, - €) External dimensions (W x D x H): 290 x 510 x 83 mm;
Cooking surface: 510 x 290 mm; Connected load: 230 V / 3 kW Cooking
zones: (front) Ø 180 mm / 1.3 kW; (rear) Ø 180 mm / 1.8 kW Item
No.:105936S

€  0.00
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INDUCTION COOKING FIELD, 3 COOKING FIELDS, 230 V / 3.4 KW,
BARTSCHER [2550501] 
Induction hob with three separately operated hotplates with up to 10 power
levels and a continuous Schott-Ceran surface. Suitable for permanent
commercial use. External dimensions (W x D x H): 510 x 485 x 65 mm;
Cooking surface: 510 x 290 mm; Connected load: 230 V / 3 kW; Weight: 6.6
kg Cooking zones: (front left and right) Ø 207 mm / 2 kW; (rear left) Ø 106
mm / 1 kW

€  496.00

INDUCTION WOK, 230 V / 3 KW, BARTSCHER [2084738] 
Hob Type: Induction; Material: Schott Ceran; Ø300mm; Power: 3kW - 230 V,
Frequency: 50/60Hz./ Maße: B x T x H = 330 x 380 x 180/ Suitable for
permanent commercial use; Item.-No.:105840

€  2,126.00

CONTACTGRILLS 

MULTI-CONTACT-GRILL, SMALL, SMOOTH, 230 V / 1.8 KW, KRAMPOUZ
[9656364] 
The Multi-Contact-Grill by Krampouz can be grill or sandwich toaster. The
Enameled cast-iron hotplates are easily interchangeable and available in
smooth or grooved. Suitable for permanent commercial use at 50-300 °C.
External dimensions (W x D x H): 326 x 379 x 220 mm; Cooking surface: 260 x
230 mm; Connected load: 230 V / 1.8 kW / ~ 16 amp socket; Weight: 21 kg
Item No. GECID3CO - Plates type Smooth top / Smooth bottom

€  604.00

MULTI-CONTACT-GRILL, SMALL, COMBO 230 V / 1.8 KW, KRAMPOUZ
[8656188] 
The Multi-Contact-Grill by Krampouz can be grill or sandwich toaster. The
Enameled cast-iron hotplates are easily interchangeable and available in
smooth or grooved. Suitable for permanent commercial use at 50-300 °C.
External dimensions (W x D x H): 326 x 379 x 220 mm; Cooking surface: 260 x
230 mm; Connected load: 230 V / 1.8 kW / ~ 16 amp socket; Weight: 21 kg
Item No. GECID3BO - Plates type Ribbed top / Smooth bottom

€  604.00

MULTI-CONTACT-GRILL, SMALL, RIPPED, 230 V / 1.8 KW, KRAMPOUZ
[9330519] 
The Multi-Contact-Grill by Krampouz can be a grill or sandwich toaster. The
enamelled cast iron hotplates are easily interchangeable and available in
smooth or grooved. Suitable for permanent commercial use at 50-300 °C.
External dimensions (W x D x H): 326 x 379 x 220 mm; Cooking surface: 260 x
230 mm; Connected load: 230 V / 1.8 kW / ~ 16 amp socket; Weight: 21 kg
Item No. GECID3AO - Plates type Ribbed top / Ribbed bottom

€  604.00

MULTI-CONTACT-GRILL, MEDIUM, RIPPED, 230 V / 2.6 KW, KRAMPOUZ
[4778566] 
The Multi-Contact-Grill by Krampouz can be grill or sandwich toaster. The
Enameled cast-iron hotplates are easily interchangeable and available in
smooth or grooved. Suitable for permanent commercial use at 50-300 °C.
External dimensions (W x D x H): 416 x 379 x 220 mm; Cooking surface: 350 x
230 mm; Connected load: 230 V / 2.6 kW / ~ 16 amp socket; Weight: 27 kg
Item No. GECID4AO - Plates type Ribbed top / Ribbed bottom

€  730.00
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MULTI-CONTACT-GRILL, MEDIUM, SMOOTH, 230 V / 2.6 KW, KRAMPOUZ
[7930126] 
The Multi-Contact-Grill by Krampouz can be grill or sandwich toaster. The
Enameled cast-iron hotplates are easily interchangeable and available in
smooth or grooved. Suitable for permanent commercial use at 50-300 °C.
External dimensions (W x D x H): 416 x 379 x 220 mm; Cooking surface: 350 x
230 mm; Connected load: 230 V / 2.6 kW / ~ 16 amp socket; Weight: 27 kg
Item No. GECID4CO - Plates type Smooth top / Smooth bottom

€  730.00

Lavasteingrill, Gas 40, B330, TG, / 4 KW, BARTSCHER  [4746770] 
The easy-to-use griddle from Bartscher is high-quality, compact and offers
versatile application possibilities. Suitable for permanent commercial use at
50-300 °C. External dimensions (W x D x H): 325 x 580 x 310 mm; Cooking
surface: 320 x 480 mm; Connected load: 230 V / 3 kW; Weight: 21.15 kg
grooved Item no.: 370035

€  0.00

OVEN 

PIZZA OVEN - OONI KODA 16 GAS [1328115] 
The Koda 16 features a heat-retaining pizza stone, strong insulation and an L-
shaped burner that allows you to prepare food with just one turn. Therefore,
you can easily bake larger pizzas with the Koda 16. The large oven interior is
perfect for preparing delicious steaks, roasted vegetables, bread and many
other dishes. Whether you're a beginner or a pizza pro, the Koda 16 makes
pizza baking a thoroughly enjoyable experience.

€  707.00

CONVECTION OVEN, TABLETOP, 230 V / 2,5 KW, BARTSCHER  [5424780] 
2.5 kW | 230 V | 50/60 Hz • Ready to plug in • 0 ° C to 250 ° C • Recirculating air
• Slots: 4 • Timer 0 to 120 minutes • Stainless steel • Indicator light • Suitable
for permanent commercial use • Including: 1 plate 1 grid • Distance between
the slots: 55 mm • Dimensions: W 495 x D 530 x H 320 mm • Weight: 17.5 kg;
Item No.: A120880

€  458.00

OTHER 

GAS COOKER, 1 FLAME, GAS / 6.5 KW, BARTSCHER
[8933873] 
Bartscher's single-flame gas cooker is made of stainless steel and cast iron.
The burner is adjustable and has a maximum burning power of 6.5 kW.
Suitable for permanent commercial use at 50-300 °C. External dimensions (W
x D x H): 350 x 350 x 170 mm; Connected load: gas - 6.5 kW; Weight: 10.8 kg
Art.-Nr.:1059503

€  1,094.00

SAUSAGE WARMER / 230 V / 2. 0 KW / BARTSCHER [7319781] 
Bartscher sausage warmer; basin dimensions: 240 x 300 x 150 mm (W x D x
H); basins' temperatures may be regulated separately; range of temperature:
30-90 °C; lid: folding and removeable; connected load: 2.0 kW, 230 V

€  482.90

PASTA COOKER, 7 LITER, TABLETOP, 230 V / 3.4 KW, BARTSCHER
[4840380] 
Item-No.:132260, connected load: 3,4 kW, 230V, External dimensions: W x D x
H = 305 x 410 x 315mm, 1 basket, 7 liter basin contents, ready to plug in

€  447.00
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Poffertjes-Gerät Elektrisch 2.400 W [4886579] 
With the professional Poffertjes maker, you can make these little pancakes
from Holland and serve them in the traditional way: warm with butter and
icing sugar. We’ll leave it to you to dream up a few toppings and fillings to
turn these little pancakes into a must-try quick snack: chocolate coating, fruit,
etc. Sit down and enjoy a plate of Poffertjes or grab a box of them to go.
Designed to fit in a small space, Krampouz’s Poffertjes maker is one of the
most compact on the market. It can cook 50 Poffertje mini-pancakes at the
same time.
The Poffertjes maker comes fitted with Krampouz’s patented Easy Clean
System for effortless cleaning: it takes less than a minute to disassemble the
plate from improved hygiene, easy maintenance and increased reliability.

46.5 x 24 cm / 2400 W - 220-240 V 

€  849.00

WAFFLE-MAKER, 180°, 230 V / 1.8 KW, KRAMPOUZ [1101686] 
Krampouz 180 ° Waffle Iron, thanks to its pivoting function, ensures optimal
heat distribution, enabling the production of perfect waffles. Thanks to the
Krampouz Easy Clean System, the iron surfaces can be removed and cleaned
easily. In addition, the waffle iron can be exchanged for a cherrrose iron and
much more in a few simple steps! Suitable for permanent commercial use.
External dimensions (W x D x H): Size: 590 x 260 x 220 mm; Weight: 20 kg;
Connected load: 230 V / 1.8 kW Item No .: WECAHA

€  1,018.00

WAFFEL-MAKER, 180°, 230 V / 1,8 KW, KRAMPOUZ (Kopie) [5123455] 
The 4×6 waffle (made on a plate with 4 by 6 squares) is the most common
format for Brussels waffles. This waffle maker with 90° opening is perfect for
warming pre-cooked or frozen waffles.
The Brussels waffle, or fairground waffle, needs no introduction: crispy on
the outside, fluffy on the inside: it’s a street food icon.
Krampouz’s professional 4×6 Brussels waffle maker can warm two waffles
simultaneously. Its irons open at 90° for a result that is as uniform and crispy
as a fresh waffle.
The professional waffle maker features the Easy Clean system, which allows
instant removal of the waffle irons to clean them in the dishwasher, and it
also comes with the Heating Element Pack for perfect heat distribution over
the cast iron waffle plates.

€  749.00

Hot Dog Bread Heater, 230 V / 0.19 kW, Bartscher [4120818] 
Bartscher hot dog skewer toaster; number of toasting sticks: 4; operation:
electricity (230 V, 0.19 kW); temperature range: up to 80°C; dimensions (W x
D x H): 240 mm x 280 mm x 310 mm; weight: 2.8 kg

€  189.20

REISKOCHER 8L, 230V / 1,95 KW, BARTSCHER [9074029] 
TEST €  284.00

You have your own appliance? Ask your P&E contact if your desired device fits!
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